®@ Correct pan size is important in all bakings. 
® Use this handy ruler for measuring width and depth of 
your pans .. . measure width of pans across the top and 
fold to zero when measuring depth. 


Soe 


“CHIFFON CAKE 3 


Luscious crushed pineapple flavor 


Preheat Oven (see pan sizes and corresponding temperatures below). Sift an ample 
amount of GOLD MEDAL Flour onto a square of paper. Drain well 1 no, 2 can 
crushed pineapple. 


LARGE CAKE SMALL CAKE 
Makes 16 to 20 Servings Makes 8 to 10 Servings 
STEP 1... Measure (level measurements throughout) and sift together into 
mixing bowl: 

2 supe sifted SOLD MEDAL Fiour 1 cup sifted GOLD MEDAL Flour 
(spoon lightly into cup; don’t (spoon lightly into cup; don’t 
pack) pack) 

12 cups sugar ¥%, cup sugar 

3 tsp. baking powder 1¥ tsp. baking powder 

lisp. salt V2 tsp. salt 


Make a well and add in order: 


V2 cup cocking (salad) oil such as VY cup cooking (salad) oil such as 
Wesson Wesson 

7 unbeaten egg yolks (medium-sized) 3 unbeaten egg yolks (medium-sized) 

% cup pineapple juice Ye cup (Ya cup plus 2 tbsp.) 

pineapple juice 

2 tsp. grated lemon rind 1 tsp. grated lemon rind 

2 tsp. vanilla 1 tsp. vanilla 

Vp cup well drained crushed pineapple Yq cup well drained crushed pineapple 


Beat with spoon until smooth. 
STEP 2... Measure into Jarge mixing bowl: 
1 cup egg whites (7 or 8) Ya cup egg whites (about 4) 
Yo tsp. cream of tartar VY tsp. cream of tartar 
Whip until whites form very stiff peaks. DO NOT UNDERBEAT. 
STEP 3... Pour egg yolk mixture gradually over whipped egg whites—gently 
folding with rubber scraper just until blended. DO NOT STIR. 
POUR into ungreased pan immediately. 


BAKE 
tube pan, square pan, 8x8x2-in. or 
10x4-in.— 325°—65 to 70 min. 9x9x1 34-in. —350°—30 to 35 min. 
loaf pan, 914x514x234-in.— 
oblong pan, 13x914x2-in.— 325°—50 to 55 min. 
350°—45 to 50 min. tube pan, 


9x314-in.— 325°—50 to 55 min. 


. . or until top springs back when /ight/y touched. wi 


Immediately turn pan upside down, placing tube part over neck of funnel or 
bottle, or resting edges of square, oblong or loaf pans on 2 other pans. Let hang, 
free of table, until cold. Loosen from sides and tube with spatula. Turn pan over 
and hit edge sharply on table to loosen. Frost with Creamy Pineapple Icing. 


CREAMY PINEAPPLE ICING 


Cream together thoroughly 2 tbsp. high grade shortening, 1 tbsp. butter, 14 tsp. 
salt, 14 cup séfred confectioners’ sugar. Add alternately 24 cups s#fted confectioners’ 
sugar and !4 cup drained crushed pineapple. Beat until creamy. Makes icing for 
Large Chiffon Cake. For Small Cake, use half the amounts of ingredients. 

Ifyou live at an altitude oyer 2,500 ft., write Betty Crocker, General Mills, Minneapolis 1, 
Minnesota, for recipe adjustments. o . 
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